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ABSTRACTED-PUB-NO: JP 2002128678 A 
BASIC -ABSTRACT: 

NOVELTY - Olive leaves are extracted with water, a water-soluble organic solvent 
or a water-containing organic solvent, and the extract is treated with synthetic 
adsorbing resin, concentrated and dried to prepare an extract composition 
containing oleuropein in the concentration of 25% or more. 



DESCRIPTION - A method of preparing an extract composition containing oleuropein 
in the concentration of 25% or more comprises extracting olive leaves with 
water, a water-soluble organic solvent or a water-containing organic solvent, 
and treating the extract with synthetic adsorbing resin, concentrating and 
drying . 

USE - The compositions are useful as food ingredients. 

ADVANTAGE - Oleuropein is inexpensively obtained in large quantities. 

ABSTRACTED-PUB-NO: JP 2002128678 A 
EQUIVALENT-ABSTRACTS : 

Olive leaves (10 kg) was extracted with water-containing 80% acetone (50 L) at 
50 degreesC for 3 hours twice. The extract was concentrated at 60 degreesC under 
reduced pressure to 20 L, filtered, and passed through activated styrene 
divinylbenzene polymer resin, Diaion HP20, (25 L) at 25 L/h. The resin was 
washed with water (75 L) and eluted with water-containing 80% acetone (75 L) at 
25 L/h. The elute was concentrated at 60 degreesC under reduced pressure and 
spray-dried at 80 degreesC to give an extract solid containing oleuropein in the 
concentration of 31.5% (1.17 kg). 
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